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Erratum Notice 


The following is the corrected Fig. 3 for the article en- 
titled, “Volatile Compounds from Heated Glucose,” by 
R. H. Walter and L. S. Fagerson appearing on page 297 
volume 33 of the Journal of Food Science. 
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Fig. 3. Mass spectra of some compounds of intermediate volatil- 
ity identified in the distillate of glucose heated at 250°C for 30 min. 
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effect on citrus pectin, 258 
effect on stored potato greening, 533 
effects on starch, 136 
egg yolk studies, 581 
mushrooms, 540 
Salmonellae in seafoods, 406 
isolation, 
a 1,4-galacturonate hydrolase, 378 
peanut alcohol hydrogenase, 250 
isometric studies, rigorometer develop- 
ment, 239 


isotonic studies, rigorometer development, 
239 
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J 
juice, 
apple, aflatoxin diffusion, 98 
clarified apple sediment, 254 
cranberry, volatiles, 386 
orange, free amino acids, 196 


K 


kappa-carrageenan, 

effect on cations, 371 

gel strength, 371 
kinetic, properties, dehydrogenase, 400 
king-crab, acid-soluble nucleotides, 311 


L 


lamb, 

muscle homogenate studies, 200 

palatability, 19 

tenderness, 12 
lemon, oil, analysis, 436 
lettuce, non-saponifiable constituents, 159 
limonin monolactone, 

delayed bitterness, 488 

nonbitter precursor of limonin, 488 
lipids, 

beef muscle, 188 

stored bovine muscle, 233 

various carcass locations, 188 

water, in food volatiles, 479 
lobster, adenine nucleotides, 100 
lysozyme, egg white whipping, 514 


M 


mannitol, celery, 128 
marigold pigments, source of egg yolk 
color, 635 
maturation, 
potato, fatty acid changes, 113 
tomato fruit and cellulase, 588 
maturity, chicken muscle components, 613 
meat(s), 
aging, 2 
organoleptic identification, 219 
roasted, effect of fat, 219 
tenderness studies, 2, 12, 343 
meat emulsions, composition, 66 
meat flavor, beef aroma precursors, 53 
meat tenderization, catheptic enzymes, 59 
DL-methionine, fortified buffalo milk, 331 
metmyoglobin, 
reduction in ground beef, 353 
reduction, substrates, 353 
microorganisms, action on rancid rat, 93 
microscopic study, 
freeze-drying cake batter, 318 
green bean pod development, 321 
microwave dielectrometer, for cooking 
oils, 32 
microwave drying, cooking oils, 30 
milk, 
buffalo, fortified, 331 
cow, protein efficiency ratio and glu- 
tamic acid, 432 
products, carrageenan in, 390 
milk food, 
humanized, fortified buffalo milk, 331 
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humanized, nutritive value, 331 
modification, egg white, 163 
moisture, 

determination in meat, 64 

Trichinella spiralis viability, 417 
morphological study, bovine longissimus 

fat cells, 47 
muscle, 

bovine, deterioration, 227 

bovine, lipids, 188 

cathepsins, salmon, 617 

cell stabilization, role of flavin adenine 

dinucleotide, 637 

compeneats, chicken, 613 

fibers, effect of heating, 468 

king crab nucleotides, 311 

lamb, homogenates, 200 

myosin properties, 180 

rigorometer development, 239 

skeletal, proteins, 383 

stretch-tension during rigor, 464 
mushrooms, irradiation studies, 540 
mutation, chemical induced, 420 
myofibrillar protein(s), 

chicken muscle, 609 

extractability, chicken, 609 

meat aging, 2, 343 

nature, 343 

pig muscle, 383 
myofibrils, proteins and tenderness, 2 
myoglobin, nitric oxide, formation, 364 
myosin, 

pig muscle, 180 

properties, skeletal muscle, 180 

rabbit muscle, 180 


N 


NAD oxidoreductase, from peas, 525 
nitric oxide myoglobin 
formation, 364 
reaction with reductants, 364 
nuclear magnetic resonance, 
bound water determination, 315 
instrument, 315 
non-enzymatic browning, freeze-dried 
salmon, 245 
non-saponifiable constituents, lettuce, 159 
nucleotides, 
acid-soluble, king crab, 311 
identifying in brewer's yeast, 119 
nutritive quality, simulated milk mix- 
tures, 426 


odor, frozen onions and pyruvic acid, 193 
oils, cooking, dielectric properties, 30 
olfactory, threshold studies, 264 
onions, 

aliphatic disulfides, 298 

pyruvic acid and odor, 193 

treated with cysteine C-S lyase, 193 
orange, 

aroma studies, 287 

juice and sugar studies, 483 

juice, free amino acids, 196 
ovine muscle homogenates, studies, 200 
ovomucin, egg white whipping, 514 


oxalate ions, canned apricot texture, 493 
oxidase, polyphenol and blackening, 606 


palatability, lamb, 19 
papain, carrageenan determinantion, 390 
partition coefficients, water-lipids in food 
volatiles, 479 
paste, tomato, polyphenols, 358 
pasteurization, egg white and whipping, 
514 
peach, beverage base studies, 213 
peanut, 
alcohol dehydrogenase studies, 250, 400 
roasted, flavor studies, 595 
pear(s), 
immature, glucosides, 461 
ripening, texture, 223 
peas, 
‘ NAD oxidoreductase, 525 
unblanched frozen, alcohols, 290 
volatile flavor components, 290 
pectin(s), 
citrus, effect of irradiation, 258 
dry beans, 437 
influence of ester content, 262 
influence of jelly pH, 262 
penetration, sodium compounds, haddock 
fillets, 504 
pentosans, water-soluble, wheat flour, 599 
peppers, bell, chlorophyll degradation, 547 
protein efficiency ratio, 
effect of glutamic acid, 452 
milk and egg proteins, 432 
permeability, 
dry layer, concentrated fluids, 170 
freeze-drying rates, 170 
peroxides, rancid fat, and microorga- 
nisms, 93 
pH, 
influence on pectin grade, 262 
ovine muscle homogenates, 200 
photomicrographs, changes in muscle fi- 
bers, 468 
photoxidation, cholesterol in dried eggs, 
physical properties, porcine muscle, 43 
pig, 
light and dark striated muscle, 84 
muscle myosin, 180 
muscle proteins, 383 
pigments, minor, cherries, 442 
pineapple, volatile components, 284 
polycyclic hydrocarbons, in wood smoke, 
626 
polyphenol oxidase, enzymatic blackening, 
606 
polyphenolic compounds, 
color reactions, 361 
tomato paste, 358 
pork, 
5’-adenylic acid deaminase, 
backfat studies, 176 
browning properties, 147 
effect of epinephrine, 43 
effect of prednisolone, 43 
glycolyzing muscles, 151 


pro-oxidizing effect of salt, 555 
temperature and humidity effects, 235 
Trichinella spiralis studies, 417 
post-mortem, 
changes in chicken protein, 609 
glycolysis, pig, 151 
potato(es), 
dielectric properties, 37 
greening studies, 533 
oxidase inhibition of blackening, 606 
polyunsaturated fatty acid changes, 113 
raw, dielectric and chemical data, 40 
potato chips, 
dielectric and chemical data, 41 
dielectric properties, 37 
flavor analysis, 207 


precursors, 

beef aroma, separation, 53 

clarified apple juice sediment, 254 
prednisolone, pork properties, 43 
pro-oxidant activity, salt on pork tissues, 


properties, 
apricots for canning, 495 
browning, pork, 147 
dielectric, cooking oils, 30 
dielectric, potatoes, 37 
peanut alcohol dehydrogenase, 400 
physical and biochemical pork, 43 
pork muscle studies, 235 
skeletal muscle myosin, 180 
whipping, pasteurized egg white, 514 
protein(s), 
animal, identification, 131 
biological evaluation, 335 
chicken studies, 609 
deterioration, frozen beef, 227 
during meat aging, 2 
extracts for antibody production, 131 
meat tenderness, 2 
milk and egg, protein efficiency ratio, 
432 
myofibrillar, 2, 343, 383 
sarcoplasmic, 383 
sarcoplasmic, alteration in beef, 68 
turkey muscle, 566 
purification, 
anthocyanins, methods, 273 
cranberry anthocyanin, 266 
peanut alcohol hydrogenase, 250 
salmon muscle cathepsins, 617 
pyrrole-2-aldehydes, 
formation in browning reaction, 445 
N-substituted, in browning, 445 
pyruvic acid, 
enzymatic development, onions, 193 
frozen onions and odor, 193 


Q 


quality, 
nutritional, irradiated mushrooms, 540 
turkeys, studies, 566 
quality index, inosinic acid in chicken, 25 
quantitative, 
determination of bound water, 315 
determination of diacetyl, 440 
methods, cranberry anthocyanins, 471 
study, bovine longissimus fat cells, 47 
quaternary ammonium compounds, bac- 
teria tolerance, 536 
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rabbit, 
muscle myosin, 180 
tenderness, 2, 343 
rancid fat, 
microorganisms and carbonyls, 93 
microorganisms and peroxides, 93 
raspberry, anthocyanin degradation, 138 
rations, effect on backfat, 176 
reduction, nitric oxide myoglobin, 364 
relationship, intensity and concentration, 
solutions, 483 
release mechanism, nucleotidic materials, 
yeast, 124 
residue, chlorophenoxyacetic acid, 104 
resistance, heat, Clostridium botulinum 
spores, 411 
rhubarb, anthocyanins, 592 
rigor mortis, 
cooling and freezing, 12 
rigorometer development, 239 
stretch-tension effect on beef, 464 
tenderness, 12 
rigorometer, development, 239 
ripening, 
pears, texture, 223 
tomato fruit and cellulase, 588 . 
rum, volatile fatty acids, 88 


saccharides, alditol determination in, 308 
salmon, 

freeze-dried, deterioration, 241 

muscle cathepsins, purification, 617 
Salmonella, 

low temperature growth, 641 

seafoods, 406 
salt, 

effect on pork, 555 

solutions, intensity-concentration, 483 

Trichinella spiralis viability, 417 
salting, drying fish, 499 
sarcomere length, 

beef tenderness, 456 

turkey tenderness, 450 
sarcoplasmic proteins, 

bovine, alteration, 68 

pig muscle, 383 
sauces, dehydrated clostridia, 424 
seafoods, Salmonellae growth, 406 
sediment, clarified apple juice, 254 
separation, water-soluble beef aroma pre- 

cursors, 53 

sex, 

beef fatty acids, 562 

effect on backfat, 176 

frozen geese quality, 349 

related to olfactory threshold, 264 
shear values, 

beef tenderness, 456 

lamb palatability, 19 

turkey tenderness, 456 


simulated milk mixtures, 
from tropical plant products, 426 
nutritive quality, 426 
sire, effect on backfat, 176 
smoking, related to olfactory threshold, 
264 
sodium nitrite, penetration in haddock 
fillets, 504 
sodium tripolyphosphate, penetration in 
haddock fillets, 504 
sole, English, Salmonellae growth, 406 
solutions, food odor, 1 
sorption isotherms, measurement, 621 
soups, dehydrated, clostridia, 424 
soybean, simulated milk mixtures, 426 
specificity, thermal hydrolysis of triglyc- 
erides, 305 
spectrometry, whiskey composition, 395 
spectrophotometry, 
cranberry anthocyanins, 78, 471 
cucumbers carbonyls, 572 
direct, meat fat determination, 64 
direct, moisture determination, 64 
strawberry flavonoid compounds, 281 
stability, egg white meringues, 514 
stabilizers, food, 7 
starch, 
ionizing radiation effects, 136 
Staudtinger index, 136 
storage, 
chicken, and inosinic acid, 25 
COs, and petato greening, 533 
deterioration, frozen beef, 227 
fatty acid changes in potato, 113 
frozen, and palatability, 19 
frozen chicken drip studies, 453 
irradiated mushrooms, 540 
Salmonellae growth in seafoods, 406 
strawberry, flavonoid compounds, 281 
stretch-tension, during rigor, studies, 464 
striated muscle, light and dark, 84 
structure, green bean pod at edible ma- 
turity, 326 
substrates, for metmyoglobin reduction, 
353 
sugar(s), 
celery, 128 
solutions, intensity-concentration, 483 
sugar concentrations, food odor volatiles, 1 


taro, simulated milk mixtures, 426 
temperature, 
humidity, pork muscle, 235 
low, growth of Salmonella, 641 
ovine muscle homogenates, 200 
Salmonella growth, 406 
tenderness, 
beef, and sarcomere length, 456 
chicken muscle components, 613 
meat, and myofibrillar proteins, 2, 343 
studies, turkeys, 450 
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texture, 
canned apricots, 493 
frozen apple tissue, 577 
green bean pod development, 321, 326 
ripening pears, 223 
solid foods, viscoelastics, 646 
tolerance, bacteria, ammonium com- 
pounds, 536 
tomato, 
cellulase activity in fruit, 588 
juice and salt studies, 483 
polyphenols, canned paste, 358 
Trichinella spiralis, viability studies in 
pork, 417 
triglycerides, specificity in thermal hy- 
drolysis, 305 
tropical plant products, simulated milk 
mixtures, 426 
turkey, 
muscle protein and quality, 566 
tenderness studies, 450 
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vapor pressure, food odor volatiles, 1 
veal, collagen and elastin, 339 
viability, of Trichinella spiralis, 417 
viscoelastics, solid foods, 646 
volatile (s) 
adsorption in dried foods, 621 
alcohols, ripe bananas, 632 
components of cranberry juice, 386 
components of pineapple, 284 
food odor, 1 
food, partition coefficients, 479 
heated glucose, 294 
onion aliphatic disulfides, 298 
pea flavor, 290 
volatile fatty acids, in liquors, 88 


Ww 


water, 
bound, determination by Nuclear Mag- 
netic Resonance, 315 
diffusion in fish drying, 499 
lipids in food volatiles, 479 
low, isotherm measurement, 621 
soluble wheat flour pentosans, 599 
wheat, flour pentosans, 599 
whiskey, 
composition, 395 
volatile fatty acids, 88 
whitefish, botulism, type E, 411 
wood smoke, polycyclic hydrocarbons, 
626 


x 
xanthophylls, marigold, for chickens, 635 


D-xylose, amino compounds in brown- 
ing, 445 
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yeast, brewer's, nucleotides, 119, 124 
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Institute of Food Technologists 


The Institute of Food Technologists is a professional so- 
ciety of scientists, engineers, educators and executives in the 
field of food technology. Food technologists are professionals 
who apply science and engineering to the research, production, 
processing, packaging, distribution, preparation and utilization 
of foods. Individuals who are qualified by education, special 
training, or experience, are extended an invitation to join in 
professional association with the select group of the food in- 
dustry ’s scientific and technological personnel who are Institute 
members. Membership is worth many times its modest cost, 
reflecting positive benefits, stimulation and opportunities for the 
individual and his business or profession. 


OBJECTIVES 


The Institute, as a non-profit, professional, educational so- 
ciety, has several major aims: to stimulate investigations into 
technological food problems; to present, discuss and publish the 
results of such investigations; to raise the educational standards 
of Food Technologists; and to promote recognition of the 
scientific approach to food and the basie role of the Food Tech- 
nologist in industry. All of these activities have the ultimate 
objective of providing better and adequate foods for mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a mem- 
bership of less than 100, the Institute has grown to more than 
9,500 (1968). It is world-wide in seope, with members in the 
Amerieas, Seandinavia, England, Holland, Germany, France, 
India, Australia, New Zealand, and Japan, among others. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any ethically qualified person who 
has had training and experience in food technology, or who in 
the opinion of the Council is recognized as distinguished in the 
contributing sciences as they apply to foods, shall be eligible to 
be a Professional Member of the Institute. The minimum train- 
ing which shall qualify a candidate for such membership is, in 
general, graduation from a college, university or similar insti- 
tution in which he has majored in one or more of the sciences 
or branches associated with food technology. The minimum ex- 
perience shall be three years experience in food technology. 


Members. Any ethically qualified person active in special or 
limited aspects of food technology, who is an Administrator, 
Direetor or Executive under whose jurisdiction operations in 
food technology are conducted; or those engaged in the dis- 
semination of knowledge of food technology; or one whose 
work requires a general knowledge of the broad principles of 
food technology as it applies to the products, processes or equip- 
ment with which he or she is concerned; or a recent graduate 
in food technology, or applicable branches of science and engi- 
neering who has entered a career in food technology; shall be 
eligible to be¢ome a Member. 


Student Members. Any ethically qualified person who is 
registered as a full-time student in an edueational insti- 
tution with at least Junior (third year) standing, who is a 
candidate for a Bachelor’s or higher degree in one or more of 
the sciences or branches of engineering associated with food 
technology, shall be eligible for membership as a Student Mem- 
ber. Thet classification shall be his status only until the end 
of the calendar year in which he completes his schooling. 


DUES 


Professional Members and Members—$20.00 a year; Stu- 
dents—$2.50. Ineludes subseription to Foop TrEcHNOLoGY, An- 
nual Directory (and JOURNAL OF Foop SCIENCE if requested). 


PUBLICATIONS 


The Institute publishes two journals. Foop TECHNOLOGY, is- 
sued monthly, is the official journal of the Institute. Besides 
covering many fields of interest to food technologists throughout 
the world, it publishes the results of research in food technology 
and their practical application to industry. The JOURNAL OF 
Foop ScIENCE, issued bimonthly, is devoted exclusively to 
papers presenting original investigations and basie research in 
fundamental food components and processes. In addition, an 
IFT WORLD Directory & GUIDE is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance 
of a given point, a regional section may be established. Meet- 
ings can be held at more frequent intervals by such groups. 
Presently, there are 40 regional sections. 


AFFILIATE ORGANIZATIONS 


Affiliate certificates may be granted to food technology 
organizations outside the U.S.A. There are currently five 
chartered affiliate organizations. 


ANNUAL MEETINGS 


An Annual Meeting of the Institute provides a specially- 
organized technical program, awards banquet, and industrial 
exhibit of equipment, services, processes and ingredients. The 
program is designed to emphasize current trends and techno- 
logical developments. Special guest speakers are invited. 


AWARDS 


The Institute administers the following awards: 

NICHOLAS APPERT AWARD. Purpose of this award 
(Medal furnished by the Chicago Section, and $1,000) is to 
honor a person for pre-eminence in and contributions to Food 
Technology. 


BABCOCK-HART AWARD. Purpose of this award ($1,000 
and Plaque sponsored by The Nutrition Foundation) is to 
honor a person for contributions to Food Technology that have 
improved public health through some aspeets of nutrition or 
more nutritious food. 


IFT INTERNATIONAL AWARD. Purpose of this award 
(Silver Salver sponsored by Australian Institute of Food Sei- 
ence and Technology, and $1,000) is to reeognize an IFT 
Member for promoting international exchange of ideas in Food 
Technology. 


FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT 
AWARD. Purpose of this award (Plaques to company and 
individuals) is to recognize and honor the developers of an 
outstanding new food process and/or product representing a 
significant advance in the application of Food Technology to 
food production, suecessfully applied in actual commercial 
operation, 


IFT AWARD FOR RESEARCH. Purpose of this award 
($1,000 and Plaque) is to reeognize a researeh scientist 35 
years of age or younger, who has demonstrated outstanding 
ability in Food Science or Technology researeh. 


FELLOWSHIPS 
® Florasynth—$1,000 and plaque 
® General Foods—Three, each $4,000 and plaque 
IF F—$1,000 and plaque 
® Monsanto—$1,000 and plaque 
@ Nestlé—Two, each $1,000 and plaque 
@ Pillsbury—Two, each $1,000 and plaque 
® Samuel Cate Preseott—(donors: various industrial firms)— 
$1,000 and plaque 


Purpose of IFT-administered Fellowships is to encourage 
graduate work in the field of Food Science and Technology 
directed to extending or improving knowledge in some phase 
of food conservation, food production, or food processing. 
Available to graduate students. 


SCHOLARSHIPS 


@ R. T. French (donor: R. T. French Co.)—Two, each $1,000; 
accompanied by plaque 

@ Fritzsche’s F. H. Leonhardt Sr. Memorial (donor: Fritzsche 
Brothers, Ine.) —$1,000 and plaque 

@ Gerber (donor: Gerber Products Co.)—Six, each $1,000; 
accompanied by plaque. 

e@ Alexander E. Katz Memorial (donor: F. Ritter & Co.)— 
$1,000 and plaque 

Mexico (donor: Mexico Section of IFT )—$1,000 and plaque 

Purpose of IFT-administered Scholarships is to focus atten- 

tion on the need for more young people in Food Science and 

Technology, and to encourage deserving and outstanding stu- 

dents to take undergraduate work leading to a Bachelor’s 

Degree in Food Science, Food Engineering, or Food Tech- 

nology. Available to incoming Juniors and Seniors who have 

completed at least one term of study at the institution from 

which they expect to earn a baccalaureate degree. 


IFT SCHOLARSHIPS - 


® IFT Freshman/Sophomore Scholarships—Thirty, each valued 
at $500 and ineluding a complimentary subscription to 
Foop TECHNOLOGY during the tenure of the scholarship. 
Purpose of the IFT Scholarships is to attract and encourage 
worthy students to enter the fields of Food Technology, Food 
Engineering or Food Science. Available to incoming college 
freshmen, and sophomores. 
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